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HOtaSMAKERS'  CHAT  FRIDAY,  December  29,  1939 


(FOR  BROADCAST  USE  ONLY) 

SUBJECT:     "BURRST  MEALS".     Information  from  the  Bureau  of  Home  Economics,  U.  S. 
Department  of  Agriculture. 
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I  don't  know  hot;  it  is  at  your  house — but  at  ours,  this  week  between  Christma- 
•and  New  Year1  s  Day  is  a  week  packed  with  goings  and  comings.    Around  our  house  we  do 
Jretty  much  as  we  like  these  days.    And  with  school  out  and  practically  everyone  in 
the  neighborhood  "home  for  the  holidays" — we're  likely  to  plan  parties  on  the  spur 
jf  the  moment. 

It's  not  unusual  at  all  to  have  more  guests  in  to  meals  than  our  dining  table 
./ill  take  care  of  in  the  usual  way.     So  many  of  our  company  meals  we  serve  buffet 
style.     That's  the  easiest  way  that  I  know  to  serve  meals  to  a  large  number  of 
persons. 

Since  buffet  meals  are  especially  appropriate  during  this  holiday  week-when 
)very thing  is  sort  of  gay  and  informal,   I'd  like  to  pass  on  to  you  some  suggestions 
;hat  I  came  across  the  other  day. 

I  quote  directly  from  a  recent  release  of  the  Rederal  Bureau  of  Home  Economics, 

"Although  bugget  meals  arc  cut  from  a  master  pattern,  this  can  be  altered  to 
pit  different  hostesses  and  different  situations.     The  menu  may  be  simple,  or  it 
nay  offer  an  elaborate  selection.     Guests  may  take  their  filled  plates  to  quartette 
:ables  where  there  is  a  complete  service  laid  at  each  plate.     Or  they  may  get  silver 
\nd  napkins  from  the  buffet  and  sit  where  they  choose. 

"But  while  each  hostess  can  work  out  details  of  service  pretty  much  to  her 
>wn  satisfaction,  there  arc  certain  limitations  as  to  what  kinds  of  food  will  be 
uccessful.  " 

And  here  are  some  of  those  limitations. 
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"Every  dish  on  the  menu,  should  "be  easy  to  serve  and  easy  to  eat.     If  you  have 
a  food  to  be  served  hot,  be  sure  it  is  one  that  is  easy  to  keep  hot.    Have  no  moist 
foods  that  spoil  the  looks  of  a  plate  or  require  extra  serving  dishes.    Avoid  foods 
that  need  special  silver. 

"Much  of  the  charm  of  a  "buffet  meal  lies  in  the  appearance  of  the  food, 
attractively  arranged  against  the  "background  of  snowy  linen.     So  see  to  it  that  all 
the  food  harmonizes  in  color.    You  may  even  want  to  carry  out  a  color  scheme. 

"With  a  little  thought  you  can  easily  find  ways  to  make  your  particular  meal 
go  smoothly.     One  helpful  trie1.:  is  to  "butter  the  rolls  before  you  put  them  on  the 
table.     Another  is  to  pour  coffee  or  other  hot  beverage  after  your  guests  are  seated. 
Another  trick — used  by  hostesses  who  serve  "stand-up"  buffetts  often — is  to  give  to 
each  guest  a  small  tray  on  which  to  assemble  his  meal.    For  ease  of  serving,  have 
dishes  in  individual  portions  vThencver  you  can. 

"To  simplify  the  meal,  offer  0.  choice  only  of  the  foods  that  you  can  prepare 
ahead  of  time. 

"There  should  be  something  hot  a.t  every  wintertime  buffet  meal  —  in  addition 
to  the  hot  beverage.     This  will  be  the  only  dish  that  needs  to  have  much  last- 
minute  attention.     One  way  to  make  sure  that  the  hot  dish  is  hot  all  the  time  is  to 
have  it  come  out  of  the  oven  in  two  instruments — one  for  first  servings,  another  for 
"seconds". " 

That»s  that  for  general  suggestions.     Now  for  that  hot  dish  I  just  mentioned. 
Here  are  some  that  may  give  you  ideas  for  others. 

"Hot  dishes  that  are  easy  to  serve  are  creamed  dishes — such  as  creamed  turkey, 
•creamed  chicken,  creamed  fish  served  on  toast  or  in  patty  shells.     Casserole  dishes 
are  good,  too.    One  casserole  dish  you  might  like  to  try  is  chicken  with  mushrooms 
and  almonds — and  with  egg  sauce  poured  over  it  before  it  goes  into  the  oven.  Curried 
chicken  with  rice,  and  scalloped  oysters  are  good  sapper  dishes." 

Or  if  you're  serving  this  buffet  meal  to  a  crowd  of  hungry  youngsters — back 
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from  a  skating  party  or  some  other  outdoor  fun,  you '11  want  something  more  sub- 
stantial. 

"Some  favorites  with  the  younger  crowd  are  hearty  macaroni  and  cheese  — 
macaroni  and  tomato  sauce  with  meat  "balls — and  plain  goulash.     0ne  of  the  most  in- 
formal of  all  main  dishes  for  a  buffet  meal  is  a  combination  of  piping  hot  frank- 
furters and  hot  "buns.     The  guests  will  have  a  good  time  making  their  own  "hot  dog" 
sandwiches.  " 

Or  the  hot  dish  may  he  a  vegetable .     Scalloped  potatoes  and  candied  sweet- 
potatoes  are  substantial  and  keep  hot  easily.     Corn  pudding,  made  with  canned  sweet 
corn,  mill;,  and  eggs  is  always  popular.     Scalloped  apples  are  colorful  and  keep  hot. 

For  a  light  meal,   the  "beverage  and  "bread  may  be  the  only  two  hot  items  on  a 
menu.     Spoon  bread  is  easy  to  serve.     Cranberry  muffins — hot  buscuits — small  Dread 
and  butter  sandwiches  with  lettuce  or  other  crisp  greens — "brown  "bread  spread  with 
cream  cheese  are  other  possibilities.     If  time  is  limited  you'll  probably  want  to 
serve  readymade  rolls.    But  warm  them  in  the  oven  and  butter  then  in  the  kitchen. 

As  for  desserts — there  are  a  lot  of  these  that  can  bo  served  at  a  buffet  meal* 
Gingerbread — "baked  in  a  shallow  pan,  and  cut  into  serving  portions — then  garnished 
with  whipped  cream  or  orange  marmalade  can  be  served  just  out  of  the  oven.     Ice  "box 
cake  is  good.     So  is  jelly  roll,  or  individual  pies  or  tarts. 

One  hostess  I  know  had  something  unusual  the  other  day — individual  plum 
paddings  which  she  brought  to  us — each  one  with  a  lighted  red  candle  on  it. 

And  that  pretty  well  completes  my  suggestions  from  the  U.  S.  Bureau  of  Home 
Economics — on  "buffet  meals  from  "beginning  to  dessert. 
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